
Good Coffee crowns the 
meal... warms and 


cheers you, body and 



soul. Learn how to 
command its glorious 
best every time you 
make it! 
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c Jlu Cfoid 

A FINE QUALITY, 



T o MAKE sure of coffee that is really 
delicious—rich, pungent and wholly 
satisfying—you must set the same high 
standard for your coffee that you require 
in other foods. 

Just as meats must be juicy, prime, 
tender... fruits and vegetables ripe and 
succulent . . . milk and cream pure and 
dairy-fresh—so coffee must be of un¬ 
varying high quality, and above all, cof¬ 
fee must be fresh —full of exquisite bou¬ 
quet and rich, tangy flavor. 

For these reasons we recommend, 
with all confidence and pride,—Chase & 
Sanborn Coffee. 

Back of this superb coffee stand 77 
years of blending and roasting the 
world’s choice coffees. Expert blending 
and roasting—with our constant goal: 


FRESH 



Fragrant, tempting AROMA 
Clear, deep, golden brown COLOR 
Full, rich, satisfying BODY 
Extra-delicious, mellow FLAVOR 
Ever dependable FRESHNESS 

Every single pound of rich, fine quality 
Chase & Sanborn Coffee is truly deli¬ 
cious. 

When you drink it, properly brewed, 
you'll understand why this delectable 
coffee is so universally known among 
coffee lovers as "Friendship in a Cup.” 






CHOOSE 

YOUR METHOD... 
THEN ALWAYS 
FOLLOW IT 
WITH UTMOST 
CARE 





Having chosen your brand of coffee for 
quality and freshness, the next considera¬ 
tion is how to make it . . . how to get the 
very most in flavor enjoyment out of every 
cup. 

Among the various coffee-making meth¬ 
ods, probably one stands out as best suited 
to your own way of doing things—to the 
size of your family, their meal habits, pref¬ 
erences and so on. 

Any one of the accepted methods of 
coffee-making will give you good coffee. 
But you must follow your chosen method 
faithfully, every time, leaving nothing to 
chance or guesswork. \bu wouldn’t be hap¬ 
hazard in preparing other foods, and the 
rare deliciousness of coffee’s delicate, vola¬ 
tile essence can be disappointingly lessened 
or utterly lost, if not properly prepared. 

It will well repay you, therefore, to give 
particular attention to this vital branch of 
the cooking art — The Making of Good 
Coffee. 



IMPORTANT 



H fl choose your coffee-maker for the amount 
W w of coffee you regularly make. Coffee- 
operate best at or near full capacity. 



nnN’T ex P ect perfect coffee flavor if you 
U U li I make only 2 or 3 cups in a 6 to 8- 
cup coffee pot. Never use a badly worn coffee- 
maker, or flavor will be affected. 


n fl keep your coffee-making utensil scrupu- 
II II lously clean. Wash thoroughly with soap 
and water and rinse carefully in hot water im¬ 
mediately after each use. Scour once every 
week. A special brush is made for cleaning the 
percolator tube. 

nniil’T keep coffee-maker tightly covered 
U U II I between meals. Be sure cover is re¬ 
moved to allow for circulation of air. 


use fresh briskly boiling water. 


nnN’T use y° ur coffee-maker for any other 
II U 1 1 I purpose. If other beverages are 
made in it, they will leave a trace of their own 
flavor which will affect the coffee. 














measure the coffee and water carefully for each 
^ brewing. You can’t expect uniform flavor from 
haphazard measuring. 


nflN’T ex P ect rich, full flavor if you skimp on the 
U U 11 I amount of coffee used. Directions are worked 
out carefully and should be followed exactly. 

n n use the right grind—Drip Grind for drip pot or 
W glass coffee-maker. Regular Grind for "boiled” or 
percolated coffee. 


nriN’T serve warm ed-over coffee. For rich, fine fla- 
■ ■ * vor, make a fresh brew each time! 


H fi always plan to serve your coffee just as soon as 
** ^ possible after it is made! Fresh coffee, freshly 
made, gives you the utmost in rich, delectable coffee 
flavor and aroma. 


REMEMBER 


_ coffee must look good, smell good, 
taste good. Follow directions with 
care. Then proudly serve your coffee —black, or with 
sugar and cream —in the most attractive coffee service 
possible. 





FOR GOOD 
OLD-FASHIONED 
“BOILED” COFFEE 




FOR DELECTABLE 
DRIP COFFEE 




FOR DELICIOUS 

PERCOLATED 

COFFEE 
















• Use one heaping tablespoon of Chase & Sanborn Regu¬ 
lar Grind Coffee to each measuring cup (8 02 .) of freshly 
boiling water. Place coffee pot on heat and just bring 
coffee to a boil. Reduce heat; let stand without boiling 
8 to 10 minutes. Strain and serve promptly. 

To insure clear coffee, mix coffee with slightly beaten 
egg white, allowing 1 tablespoon of egg white to 4 heap¬ 
ing tablespoons of coffee. 

For a large quantity, use 1 lb. of Regular Grind coffee 
to 2 gallons of boiling water. Tie coffee very loosely in a 
clean cheesecloth or muslin bag. Put bag in pot, add 
water and bring slowly to a boil. Place over low heat 
without boiling, for 12 minutes. 



• Use one rounded tablespoon of Chase & Sanborn Drip 
Grind Coffee to each measuring cup (8 oz.) of freshly 
boiling water. Preheat your drip coffee pot, scalding it 
with boiling water. Put coffee in coffee container and 
slowly pour the boiling water into the water container- 
letting it drip through into the lower section. Place the 
pot over low heat, or in hot water, to keep warm. When 
the water has dripped through, remove the upper section 
and stir the coffee; cover pot and serve immediately. 



• Use one heaping tablespoon of Chase & Sanborn Regu¬ 
lar Grind Coffee to each measuring cup (8 02 .) of freshly 
boiling water. Measure water into percolator. Wet per- 
, colator basket with water, add coffee and insert basket in 

I 

pot. Place over heat. Allow to percolate slowly from 7 to 
10 minutes after percolating has started. 

Experiment to determine desired strength—then stick 
to uniform time. When coffee is done, remove basket 
and grounds. Serve at once. 





VACUUM COFFEE- 
MAKERS 


FOR EXTRA-RICH 
“AFTER-DINNER" 
COFFEE 



FOR RICHER 
ICED COFFEE 
















• Use one rounded tablespoon of Chase & Sanborn 
Drip Grind Coffee to each measuring cup (8 02 .) of 
water. Measure water into lower bowl and bring to 
boil. Rinse filter cloth, put in place. Remove lower bowl 
from heat. Seat the upper bowl in the lower bowl. Meas¬ 
ure in coffee and place over heat. When water has risen 
into upper bowl, stir; turn off heat, if using an electric 
model. Brewing is automatic. 

If using a non-electric model, turn down heat and 
leave at least 4 minutes. Remove from heat. The upper 
bowl is then removed and the coffee is ready to serve. 

Keep filter cloth in cold water when not in use. 



• Use two heaping tablespoons of coffee to each measur¬ 
ing cup (8 02 .) of water. 

This gives the extra strength needed for after-dinner 
coffee. Use the correct grind for your favorite coffee¬ 
making method. Serve very hot—with sugar but no cream. 



• Use two heaping tablespoons of coffee to each measur¬ 
ing cup (8 02 .) of water. This extra strength allows for 
dilution by melting ice. Use the correct grind for your 
regular coffee-making method (or use the "boiled” cof¬ 
fee method for large quantities)—and pour the beverage 
into tall glasses, filled with ice. 


EXCITING DESSERTS 
TO SERVE WITH 
A CUP OF FRAGRANT, 
STEAMING COFFEE 


COFFEE ICE BOX CAKE 

V 2 cup butter 

1^4 cups confectioner’s sugar 
3 egg yolks 

21/2 tablespoons strong 

Chase & Sanborn Coffee 
12 large lady fingers 

Cream butter, add sugar and egg yolks one at a 
time, beating well after each egg is added. Add 
coffee gradually, beating in well. Place a layer of 9 
lady finger halves on a platter flat side up and 
spread with the coffee mixture. Arrange another 
layer of 6 lady fingers, placed lengthwise on top 
and spread with mixture, then a third layer cross¬ 
wise. Cover top and sides with remainder of mix¬ 
ture. Chill in refrigerator several hours. Cut in 
slices to serve. 


8 servings. 


COFFEE MARSHMALLOW DESSERT 


1 cup hot, strong Chase & Sanborn Coffee 
24 marshmallows, cut in quarters 
y 2 CU P cream, whipped 

Pour hot coffee over marshmallows; stir well until 
marshmallows are melted. Chill until mixture be¬ 
gins to thicken; fold in whipped cream. Pour into 
sherbet glasses and chill about 3 hours. 

5 servings. 


COFFEE PARFAIT 

1 cup strong Chase & Sanborn Coffee 

1 cup sugar 
4 eggs 

1 teaspoon vanilla extract 

2 cups cream, whipped 

Boil together coffee and sugar for 10 minutes. Beat 
eggs slightly; add coffee syrup slowly, stirring con¬ 
stantly. Cook in double boiler until mixture thick¬ 
ens, about 3 minutes. Cool. Add vanilla to whipped 
cream and fold into the cold coffee mixture. Pour 
into refrigerator freezing tray and freeze quickly 
about 4 hours. 


Makes iy 2 quarts. 



COFFEE TAPIOCA CREAM 


Y 4 cup sugar 
1 e gg 

1/2 CU P milk 

1^2 cups Chase & Sanborn Coffee 
1 package Royal Tapioca Pudding 

Add sugar to slightly beaten egg yolk; add milk 
and coffee, then add slowly to contents of package. 
Bring to boil over low heat, stirring constantly. Re¬ 
move from heat. Fold in stiffly beaten egg white. 
Pour into sherbet glasses. Chill. Serve cold. 

6 servings. 


COFFEE BREAD PUDDING 

2 cups strong Chase & Sanborn Coffee 

2 cups milk 

3 cups stale bread, cut in small cubes 
2 eggs 

1/2 cup sugar 

1/2 teaspoon salt 

1/4 cup melted butter 

Add coffee to milk. Add cubes of bread and let 
stand about 15 minutes. Beat eggs slightly; add 
sugar, salt and melted butter. Add to coffee mix¬ 
ture. Pour into greased baking dish. Set in pan of 
hot water and bake in moderate oven at 325° F. 
about 1 hour. 

8 servings. 






MOCHA WHIPPED CREAM 


1*4 tablespoons ground 

Chase & Sanborn Coffee 
2 tablespoons milk 
1 tablespoon powdered sugar 
Vs teaspoon vanilla extract 
V 2 cup cream, whipped 

Add coffee to milk and bring to boiling point. Let 
stand 10 minutes. Strain through cheesecloth to 
remove coffee grounds. Cool. Add sugar, vanilla 
and cold coffee mixture to whipped cream. Mix 
well. Serve on warm gingerbread or use as cake 
filling or topping for Chocolate Cream Pie. 


MOCHA ICING FOR CAKE 

4 tablespoons butter 
2 V 2 cups confectioner’s sugar 
4 tablespoons cocoa 
3 tablespoons cold strong 
Chase & Sanborn Coffee 
1 teaspoon vanilla extract 
1 egg white, beaten 

Cream butter; add sugar and cocoa, mixing well. 
Add coffee slowly, beating well. Add vanilla. Fold 
in stiffly beaten egg white. 


DAY IN, DAY OUT... 


Sewe...a*u/ <$nfm 

“PERFECT” COFFEE! 


T hroughout this booklet we have stressed 
the importance of strictest cleanliness in 
utensils, of exact measuring, of careful timing, 
and of painstaking care in the following of all 
coffee-making directions. All this is your part 
toward obtaining coffee that is gloriously rich, 
fragrant, uniformly good. 

Now turn back through the pages and read 
again: The First Requisite —a Fine Quality, 
Fresh Coffee. This is our part, and a funda¬ 
mental one, toward giving you the truly rich, 
thrilling coffee that your efforts deserve. 

We are proud that you can count on Chase & 
Sanborn Coffee—always fresh, rich and full- 
bodied—to achieve that constantly sought and 
highly prized treat—the' 'perfect’ ’ cup of coffee! 



w 















